SWEET AND SPICY STIR-FRIED CAULIFLOWER
½
cup low-sodium chicken or vegetable broth

 3 
tablespoons soy sauce

 1 
tablespoon rice vinegar

 1 
tablespoon sambal oelek

 1 
tablespoon cornstarch

 ¼
cup canola oil

 1¼
pounds cauliflower, cored and cut into 3/4-inch florets

 
Salt

 
Sliced scallions and sesame seeds, for garnish

 
Steamed rice, for serving

In a small bowl, whisk the broth with the soy sauce, rice vinegar, sambal oelek, and cornstarch.

    

In a large skillet, heat the oil until shimmering. Add the cauliflower and a pinch of salt. Cook over moderate heat, stirring occasionally, until tender and browned, 10 to 12 minutes. Stir in the sauce and cook, stirring, until thickened, 2 to 4 minutes. Garnish with scallions and sesame seeds and serve with steamed rice.
Justin Chapple’s riff on the Chinese-American classic, General Tso’s chicken, uses stir-fried cauliflower florets instead of deep-fried chicken, and adds Indonesian sambal oelek for a dose of heat. You can opt to use chicken broth, which will make it extra savory, or go with vegetable broth to make the dish vegetarian.

Active Time 30 MIN 







Total Time 30 MIN

Serves : 4 








JUSTIN CHAPPLE 

